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at the time when slaughtered in the city and county of San Francisco. The head, 
tongue, tail, thymus gland, and all viscera of each animal shall be retained in such a 
manner as to preserve their identity until after the post-mortem examination has 
been completed in order that the parts so retained may be identified in cases of con- 
demned carcasses. Suitable racks or metal receptacles shall be provided in and by 
each slaughtering establishment for retaining said parts. 

Sec. 6. All carcasses, meats, or meat-food products which are unsound, unhealthful, 
unwholesome, or otherwise unfit for food shall be stamped or otherwise marked by 
the board of health of the city and county of San Francisco, " San Francisco Board 
of Health inspected and condemned," and shall be destroyed. 

Sec. 7. All meats or meat-food products offered for sale in the city and county of 
San Francisco shall be subject to reinspection and condemnation at any and all 
times by the board of health of the city and county of San Francisco. 

Sec. 8. The board of health of the city and county of San Francisco is hereby 
authorized and directed to adopt rules and regulations governing the sanitation of 
slaughterhouses and establishments where meat-food products are sold or manufac- 
tured, the inspection of meats and the ultimate disposal of condemned meats, in 
addition to the provisions of this ordinance, as will enable the said board of health to 
enforce and carry out the meaning and intent of this ordinance. The standard of 
meat inspection shall be that adopted by the United States Department of Agriculture. 

Sec. 9. It shall be unlawful and a violation of this. ordinance for any person, firm, 
or corporation, or officer, or agent, or employee thereof, to forge, counterfeit, simulate, 
or falsely represent, or without proper authority to use or detach, or knowingly or 
wrongfully alter, deface, or destroy any of the stamps or marks or brands or tags recog- 
nized by the board of health of the city and county of San Francisco on any cattle, 
calf, sheep, lamb, goat, or swine, or any carcass, or on any part or parts of any car- 
cass or carcasses of any animal named in sections 1, 2, and 3 of this ordinance. 

Sec. 10. Any person, firm, or corporation, or other agents, violating any of the pro- 
visions of this ordinance, or failing to comply with any direction or order of the board 
of health of the city and county of San Francisco given pursuant to the provisions 
of this ordinance by the health officer, or any other agent of said board of health, shall 
be guilty of a misdemeanor, and upon conviction thereof shall be punished by a fine 
not less than $50 nor more than $500, or by imprisonment in the county jail for a period 
of not less than 10 days nor more than 3 months, or by both such fine and imprisonment. 

Sec. 11. Each day that the violation of this ordinance or the failure to comply with 
the directions of the board of health of the city and county of San Francisco, given 
in accordance with this ordinance, shall continue, shall constitute a new and separate 
offense, and be punishable accordingly, as herein provided. 

Sec. 12. All ordinances and parts of ordinances in conflict with this ordinance are 
hereby repealed . 

Sec. 13. This ordinance shall take effect immediately. [Ordinance approved 
Aug. 1, 1910.1 

TRENTON, N. J. 

MEAT — INSPECTION, SLAUGHTEHING, HANDLING, AND CARE. 

When animals may not be killed. — Section 1. No cattle, sheep, or swine shall be killed 
for human food within the limits of the city of Trenton while such cattle, sheep, or 
swine are in a diseased, overheated, feverish, or exhausted condition. No calf, or any 
part thereof, which shall be less than 4 weeks old; no pig, or any part thereof, which 
shall be less than 5 weeks old, and no lamb, or any part thereof, which shall be less 
than 8 weeks old ; shall be killed for human food, or shall be kept or offered for sale. 

Quarantining of animals. — Sec 2. It shall be the duty of every inspector or other 
officer of the board of health, when any cattle, pigs, or lambs shall be found in a dis- 
eased, overheated, feverish, or exhausted condition, or when any calves, pigs, or lambs 
shall be found within the ages respectively named in the preceding section of this code, 
and said animals, or any of them, shall be intended to be used for human food, to im- 
mediately attach to any such diseased, overheated, feverish, exhausted, or under- 
aged animal, or to the pen or stall in which any such animal or animals may be confined, 
a label or tag on which shall be written or printed the words "Quarantined by the 
board of health, Trenton, New Jersey ; " such inspector or other officer shall immedi- 
ately report such quarantine at the office of the board that proper action may be taken 
relative thereto. 

Sec. 3. No person or persons, corporation or corporations, other than an inspector 
or other officer of this board, shall destroy, deface, conceal, interfere with, or remove 
any label or tag so attached to any animal, stall, or pen. No person or persons, corpora- 
tion or corporations, shall remove any animal as aforesaid quarantined, or kill any such 
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animal, except in the presence of an inspector of this board, or use the same for human 
food, or hold or expose for sale or sell any such animal without the permission of this 
board. No person or persons, corporation or corporations, shall interfere with, hinder, 
or prevent any inspector or other officer of this board in performing the duties imposed 
by this section. 

Sec. 4. No person or persons, corporation or corporations, shall sell or offer for sale 
within the city limits, or otherwise dispose of for human food therein, any meat or 
meat products of any cattle, calf, sheep, goat, or swine which does not bear the meat 
inspection brand or other mark of identification of the United States Department of 
Agriculture, or has been marked, inspected, and passed by the meat inspector, or his 
assistants, of the city of Trenton. 

Sec. 5. No carcass, or any part thereof, of any slaughtered cattle, calf, sheep, goat, 
or swine shall.be branded or otherwise marked for identification by the inspector of 
meats, or by his assistant, until it has been carefully inspected and passed for food. 
The viscera, head, tongue, tail, and caul of each and every cattle, calf, sheep, goat, 
or swine slaughtered, when the inspector is not present, shall be kept together and 
wholly separate from similar parts of any other carcass. 

Sec. 6. Meat slaughtered without the city, but brought into the city for sale, may 
be inspected and branded, or otherwise marked for identification, by the meat 
inspector or his assistant under the following rules, to wit: 

(a) Calves must have the lungs, liver, heart, and kidneys held together by natural 
attachment. 

(6) The carcass of cattle must be accompanied by the lungs, liver, heart, and 
kidneys, which latter must be certified by the owner as being those removed from the 
carcass then undergoing inspection . 

(c) Hogs must have the head, lungs, liver, kidney, and feet held together by natural 
attachments. 

(d) Sheep, lambs, and goats must have the lungs, liver, heart, and kidneys held 
together by natural attachments. The feet and hide of all sheep, lambs, and goats 
must be removed. All such carcasses shall be brought to such place or places and at 
such time or times as the meat inspector shall appoint and designate. He shall be 
notified when such meat is ready for inspection. 

Sec. 7. It shall be the duty of every person knowing of any fish, meat, fowls, birds, 
or vegetables being bought, sold, or offered, or held for sale as human food, which is 
not sound, healthy, or wholesome for such food, to forthwith report such facts and the 
particulars relating thereto to the board of health or to one of its officers or inspectors. 

Sec. 8. No person or persons, corporation or corporations, shall expose for sale in 
the city of Trenton any diseased, emaciated, tainted, or putrid meat or provisions, 
which from these or other cause may be deemed unwholesome; and the meat inspector 
or assistant or the board of health or any member thereof having knowledge of such 
fact may forthwith seize and destroy all such meat and provisions. 

Sec. 9. No person or persons, corporation or corporations, shall bring or cause to 
be brought into or kept or offered for sale in any public or private market in this 
city any meat or any dead animal the flesh of which is intended to be used for human 
food until such meat or such dead animal shall have been fully and properly cooled 
and until all blood shall have ceased dripping therefrom, and unless they have strictly 
complied with the provisions of section 8 of this code. No cased, blown, plaited, 
raised, stuffed, putrid, impure, or unhealthy or unwholesome meat or fish, bird or 
fowl shall be held, bought or sold or offered for sale for human food in any place in 
this city. 

Sec. 10. No animal shall be slaughtered, or the meat or any part thereof dressed or 
hung, wholly or partly, within any street, avenue, or sidewalk, or public alley or 
place; nor shall any blood or dirty water or other substance from such animals, meat, 
or place of killing, or the appurtenances thereof, be allowed to run, fall, or be in any 
such street, avenue, sidewalk, public alley, or place. 

Sec 11. All meat condemned in the city of Trenton by any inspector of this board 
shall be destroyed or rendered unfit for human food. Such destruction shall be 
effected by slashing the condemned meat and by saturating the same with kerosene 
or other chemical compound. Any inspector of this board is hereby empowered to 
seize and condemn any tainted or unwholesome meat found in this city. Any inf pec- 
tor is hereby authorized to enter any building, structure, or premises in this city to 
inspect and examine any meat contained therein. 

Sec. 12. Every veterinary surgeon who is called to examine or attend professionally 
any animal within this city which has or is suspected of having glanders, or farcy, or 
pleuropneumonia, or hydrophobia, or tuberculosis, or any other dangerous or com- 
municable disease shall report, in writing, to the board of health, within 24 hours 
after his first visit to the location of such animal,~the name and address of the owner 
thereof and the nature of the disease. 
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Sec. 13. No diseased horse, cattle, swine, sheep, dog, or cat, or any other animal, 
and no animal which has been exposed to any disease which is contagious or infectious 
among animals shall be brought into, or driven, or carried through, or exposed in any 
street, alley, or public place in this city. 

Keeping of animals. — Sec. 14. No person or persons, corporation or corporations 
shall keep, or allow to be kept, in any dwelling house, or m any part thereof, any 
horse, cattle, swine, goats, or fowls. 

Regulation of slaughter and packing houses. — Sec. 15. No person, or persons, corpora- 
tion or corporations shall slaughter," or kill, or dress, or prepare for human food any 
cattle, calves, swine, sheep, or goats without first having obtained from the board of 
health of the city of Trenton a permit to do so. 

Sec. 16. Said permit shall state that the licensee will comply with the requirements 
aforesaid, and on violation of any of its items said license shall be revoked in the 
discretion of the board of health. 

Sec. 17. To procure such permit the applicant therefor shall file with the said 
board of health a written statement, setting forth his residence, the place or places 
where the animals are slaughtered or meat products are prepared, and the number of 
animals killed by him daily, as nearly as he can estimate the same. No permit shall 
be issued until the place or places, as indicated herein, are reported by the health 
officer of this board to be in good sanitary condition, nor until the applicant has paid 
for the issuing of said license the sum of $ 5. Said permit shall be issued for one year. 

Sec. 18. No person or persons, corporation or corporations shall erect within the 
corporate limits of the city of Trenton a building in which animals are to be slaughtered 
and prepared for market or human food unless the plans of such proposed building are 
first approved by the inspector of plumbing and the health officer of the city of Tren- 
ton, and a plan of such proposed building shall be filed in the department of public 
health of the city of Trenton. 

Sec. 19. Every owner, lessee, or occupier of a slaughterhouse in this city shall at 
all reasonable times afford free access to every part of such premises to the health 
officer, meat inspector, or to any committee or member of this board, or its author- 
ized agent, for the purpose of inspecting such premises. 

Sec. 20. Every owner, lessee, or occupier of a slaughterhouse in which shall be 
slaughtered any cattle, swine, sheep, or other kind of animals, shall cover every part 
of the floor or pavement of such slaughterhouse with cement or some other impervious 
material, properly sloped to a well-trapped and permanently grated inlet having a 
direct communication with a sewer. The walls thereof shall be covered to a height of 
7 feet with some smooth, impervious material, and the yards, apartments, and pens 
connected therewith shall be paved with brick or stone, laid in cement or concrete, 
or some other impervious material, and properly sloped to a well-trapped and perma- 
nently grated inlet having a direct communication with a sewer. Every slaughter- 
house shall be supplied with an adequate water supply and such an arrangement 
of hose or pipes as will enable the walls, floors, and yards to be effectually washed. 
Every slaughterhouse aud the. apartments and pens connected therewith shall be 
properly ventilated, according to the direction and to the satisfaction of the board of 
health. 

Sec. 21. Every owner, lessee, or occupier of a slaughterhouse in which shall be 
slaughtered any cattle, swine, sheep, or other kind of animals within the city shall 
cause every part of the floor or pavement of such slaughterhouse and every part of 
the internal surface of every wall on which any blood or liquid refuse or filth may 
have been spilled or splashed, or with which any offensive noxious matter may have 
been brought into contact during the process of slaughtering or dressing in such 
slaughterhouse, to be thoroughly washed and cleansed within three hours after the 
completion of such slaughtering or dressing. 

Sec. 22. Every owner, lessee, or occupier of a slaughterhouse, cattle yard, or pigpen, 
or place within this city where cattle, sheep, or swine are kept, shall keep the same in a 
clean and wholesome condition and in such a manner as to give out no offensive or 
unwholesome odor, and shall permit no offensive offal or refuse animal matter to 
accumulate on such premises. 

Sec. 23. Every owner, lessee, or occupier of a slaughterhouse within this city shall 
cause the hide or skin, fat and offal of every animal slaughtered on the premises to be 
removed therefrom within 24 hours after the completion of the slaughtering of such 
animal. 

Sec. 24. Every owner, lessee, or occupier of a slaughterhouse within this city shall 
forthwith, upon the completion of the slaughtering of any cattle, swine, sheep or other 
animal, or the dressing of any carcass in such slaughterhouse cause all blood, manure, 
garbage, filth, or other refuse products of the slaughtering of such animal or animals to 
be collected and deposited in proper vessels or receptacles, and shall cause all the con- 
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tents of such vessels or receptacles to be removed from the premises at least once in 
every 24 hours. 

Sec. 25. All houses, or places in this city in which animals are slaughtered, or the 
meat and meat products are prepared, cured, packed, stored, handled or sold, shall be 
suitably lighted and ventilated, and maintained in a sanitary condition. All work in 
such establishments shall be performed in a cleanly and sanitary manner. 

(a) Ceilings, side walls, pillars, partitions, and other portions of the structure used 
for purposes named in this section, shall be frequently whitewashed or painted, or 
where this is impracticable, they shall; when necessary, be washed, scraped, or other- 
wise be rendered sanitary. Where floors, or other parts of the building, or tables, or 
other parts of the equipment, are so old or in such condition that they can not be readily 
made sanitary, they shall be removed and replaced by suitable materials, or otherwise 
put in a condition acceptable to the meat inspector. All floors and gratings, upon 
which meats are piled during the process of curing, shall be so constructed that they 
can be kept in a clean and sanitary condition, and such meats shall also be kept clean. 

(b) All trucks, trays, and other receptacles, all chutes, platforms, racks, tables, and 
all knives, saws, cleavers, and other tools, and all utensils and machinery used in mov- 
ing, handling, cutting, chopping, mixing, canning, or other processes shall be thoroughly 
cleansed daily. 

(c) The aprons, smocks, or other outer clothing of employes who handle meat in con- 
tact with such clothing, shall be of a material that is readily cleaned and made sanitary, 
and shall be cleansed daily if used. Employees who handle meat, or meat food prod- 
ucts, shall be required to keep their hands clean. 

(d) All toilet rooms, urinal and dressing rooms shall be entirely separated from com- 
partments in which carcasses are dressed or meat food products are cured, stored, 
packed, handled, prepared, or sold. They shall be sufficient in number, ample in 
size, and fitted with modern lavatory accommodations, including toilet paper, soap, 
running water, towels. They shall be properly lighted, ventilated, and shall be so 
located that odors from toilet rooms, catch basins, casing departments, tank rooms, 
hide cellars, and other rooms and apartments in which are generated foul and noxious 
odors do not penetrate them. All rooms or compartments shall be provided with 
cuspidors, which employees must use if they expectorate. 

(/) Persons affected with tuberculosis or any other communicable' disease shall not 
be employed in any of the departments of establishments where carcasses are dressed, 
meats handled, or meat food products prepared. Any employee suspected of being so 
affected shall be so reported by the meat inspector to the manager of the establishment 
and to the health officer. 

(g) No use incompatible with proper sanitation shall be made of any part of the 
premises on which a slaughterhouse is located. All yards, fences, pens, chutes, alley, 
and other ways belonging to the premises of such establishments shall, whether they 
are used or not, be maintained in a sanitary condition. 

(h) Butchers who dress diseased carcasses shall cleanse their hands of all grease, 
then immerse them in a prescribed disinfectant and rinse them in clear water before 
engaging again in dressing or handling healthy carcasses. All butchers' implements 
used in dressing diseased carcasses shall be cleansed of all grease, then sterilized, 
either in boiling water or by immersion in a prescribed disinfectant, and rinsed in 
clear water before being used again in dressing healthy carcasses. Facilities for such 
cleansing and disinfection, approved by the meat inspector, shall be provided by the 
establishment. Separate trucks and other vehicles shall be furnished for handling 
diseased carcasses and parts, Following the slaughter of an animal affected with an 
infectious disease a stop shall be made until the implements have been cleansed and 
disinfected, unless duplicate instruments are provided. 

0') Meats and meat food products intended for rendering into edible products must 
be prevented from falling on the floor while being emptied into the tanks by the use 
of some device such as a funnel. 

(h) Butchers who dress carcasses are prohibited from holding in their mouth skewers 
to be used in such dressing. 

Sec. 26. Every owner, lessee, or occupier of every market house within this city 
shall at least three times in each week, from the 1st day of April until the 1st day of 
November in each year, and at least twice in each week during the remainder of the 
said year, remove from such premises all offal and all decaying vegetable or animal 
substances and cause such premises to be thoroughly cleansed. 

Sec. 27. No person or persons, corporation or corporations, in the city of Trenton, 
shall engage in the collection of dead animals, market refuse, or other flesh from the 
purpose of rendering the fats therefrom, or for the purpose of selling the same to be so 
rendered or disposed of, without first obtaining from the board of health a permit 
therefor. 
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Sec. 28. No permit as set forth in the next preceding section shall be issued by 
the board of health until there shall have been paid to the said board of health for 
the issuing thereof and for the proper inspection and supervision of such business 
the sum of $5. Each permit so to be granted, as set forth in the two sections next 
preceding, shall continue for the term of one year from the 1st day of January next 
preceding: Provided, however, That any person or corporation taking out such permit 
after the 1st day of January, in any year, shall be required to pay for such permit only 
for that portion of the calendar year which said license has to run: Provided, also, 
that if any person or persons, corporation or corporations, so licensed as aforesaid, or 
any of their employees, servants, or agents, shall violate any ordinance or rule of the 
board of health in the collection, transportation, or disposal of such dead animals, 
market refuse, or other flesh, such permit may, at the discretion of the board of health, 
be revoked. 

Exposure of dressed meats — Sec. 29. No dressed meat, or any animal, or any part 
thereof, shall be conveyed or taken through any street, avenue, sidewalk, or public 
alley or place, unless., the same shall be thoroughly covered with clean canvas, burlap, 
or other material, so that the said meat shall be protected from dust and dirt. 

Sec. 30. Any firm, corporation, person or association, who shall fail to comply with 
or shall violate any of the provisions of this article (known as the meat code) shall, on 
conviction, be punished by a fine of not less than $5 nor more than $100, in the discre- 
tion of the court or magistrate before whom the complaint is made. 

Sec 31. All ordinances, codes, articles, or sections, inconsistent with this article, be 
and the same is hereby repealed. 
■ Sec. 32. This article to take effect immediately. [Art. IV, Sanitary Code, adopted 
Aug. 1, 1910.] 

UEADING, PA. 
VACCINATION. 

Rule 23. All principals or other persons in charge of public, private, parochial, 
Sunday, or other schools are hereby; required to refuse admission of any child to the 
schools under their charge or supervision except upon a certificate signed by a physi- 
cian^ setting forth that such child has been successfully vaccinated, or that it has 
previously had smallpox, or upon a certificate of the board of health, setting forth 
that such child has been vaccinated unsuccessfully three times. [Regulations, 
board of health, adopted May 15, 1911.] 

SAGINAW, MICH. 

VACCINATION. 

Section 1. That an ordinance entitled "An ordinance to establish a board of health 
and to prescribe its powers and duties" be amended by adding thereto two sections 
to be known as section 19 and section 20, as follows: 

Sec 19. Whenever the board of health shall order free vaccination the price to be 
paid for each vaccination shall not exceed the sum of 40 cents each, including the cost 
of the vaccine point. The quality of vaccine points to be used shall be approved by 
the health officer and the board of health. 

Sec 20. The health officer whenever he shall do vaccination under the orders of the 
board of health shall be entitled to 40 cents for each and every vaccination, including 
cost of vaccine points. [Ordinance, adopted Apr. 4, 1911.] 

SYKACUSE, N. Y. 
VACCINATION OF SCHOOL CHILDREN. 

Sec 5. * * * Subd.D. Vaccination of school children. — No child or person not 
vaccinated shall be admitted or received into any of the public schools of the city, 
and the trustees or other officers having charge, management, or control of such schools 
shall cause this ordinance to be enforced. They_ shall exclude such children and 
persons not vaccinated from such school until vaccinated. [Ordinance, adopted Mar. 
27, 1911.] 



